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Nutrition-conscious adults realize that the solid sweetness of fudge 
makes it a treat to be enjoyed — but not too often. 


Peanut butter sauce 
for ice cream 
Frances Webb also thought you 
would like:this recipe. 
1 stick margarine : 
1 large can evaporated milk 


2 cups powdered sugar 
1 cup crunchy peanut butter 


Cook all ingredients together 
until thick, about 8-10 minutes. May 


| ' pour over ice cream while warm, 


or store in the refrigerator several 
days. Serve reheated to warm, or at 
room temperature. 


Cassata cake 


This was requested by Michelle 
Kuboveik, a 13-year-old cooking 


enthusiast from Elsmere. It was 
answered by Helen Geimeier of 
Wilmington. 


1 package orange-supreme 
cake mix 

1 package vanilla pudding 
mix (not instant) 

Ye cup oil 

Ye cup orange juice 

Ye cup milk 

4 eggs 

1 teaspoon grated orange 
rind 

Cheese Filling: 


2 pounds ricotta cheese 
% cup powdered sugar 


chopped 
4 ounces sweet chocolate, 
coarsely grated 


2 cup mixed candied fruit, - 


% cup brandy Maraschiho 
liqueur or ru 
1 pint heavy cream, whipped 
Preheat oven to 340 degrees 
Grease standard tubépan. [In 4 
large bowl, mix cake gredients 
until smooth, about 5 minites poy, 
into greased pan and bakt5 to 50 
minutes, or until done, and 
springy to the touch. Wait 5\; 
before inverting to cool. 
In large bowl, combine the 
ingredients. Be sure to fold i lie 
whipped cream. Refrigerate. 
Cut cake into 12-inch slices. 
ter a 4-quart Pyrex or porcela 
bowl very well. Line bottom of bo 
with cake slices. Cover with some 
cheese mixture. Continue layering 
alternately until bow] is filled, end- 
ing with cake slices on top. Refrig- 
erate for 6 hours or overnight. v 
When ready to serve, loosen sides 
with spatula; invert bow] onto sery- 
ing plate, and frost. 


Frosting: 


pint heavy cream, whipped 

Y_ cup powdered sugar 

ounce chocolate square 

Ye cup maraschino cherries, 
cut in half 

Ys cup pistachio nuts 


Sweeten whipped cream with 
powdered sugar, and use to frost 
entire cake. Warm chocolate (near 
pilot light on stove). Using a vegeta- 
ble peeler, make chocolate curls, 
shaving them onto top and side of 
cake. Decorate with cherries and 
pistachio nuts. Serves 20. ; 

Note: Pound or spongecake may 
be used. Cassata may be frozen 
(without frosting). Thaw for 1 hour; 
then frost and serve. \ 
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Nancy Coale Zippe is a free-lance 
writer. Her column, What’s Cook- . 
ing, appears on Sunday and 
Wednesday in the News-Journal 
papers. If you are looking for a rec- 
ipe or sending in a requested recipe, ° 
write to What’s Cooking, News | 
Journal, P.O. Box 1111, Wilming- 
ton, Del. 19899. Include your name 
and address and telephone number t 
with your letter. No telephone calls 
will be accepted. Recipes printed in. 
the column are not tested by The . 
News-Journal Co. 


